Guilford County Extension Community Garden Outreach, News, and Information

GardenWise
February 2018

Welcome to Gardening 2018!
Well, we’ve almost made it through another winter, and aside from one brutally cold spell, it really
wasn’t too bad. Of course, March in Guilford County can bring its share of weather surprises (yes, I’m talking
about the year — 1960, if memory serves — when we had substantial snow on three successive
Wednesdays), so my single piece of advice this year is simple: Don’t plant your tomatoes until May! I wish all
of you a fabulously successful gardening season in 2018.
Linda Brandon, EMGV

Vegetable Garden Best Management Practices
Hanna Smith, Horticulture Extension Agent
Once spring rolls around and the threat of cold weather has passed, gardening goes into high gear,
and oh what fun it is! While site and plant selection is important, there are other aspects of vegetable gar‐
dening that are also just as critical. One of these areas is soil preparation. Whether it’s a brand new garden
or an existing one, an application of compost or decomposed leaves can do wonders to help break up clay
soils. A 2‐inch to 3‐inch layer incorporated in should be enough to get you through the season. Also, when
talking about soil preparation, fertilization is a large component of that. Soil testing is the only real way of
know exactly how much fertilizer should be applied to a specific area, and any N.C. Cooperative Exten‐
sion Office has the free kits available. Manure can be a valuable addition to soils, but precautions should
be taken before adding it to a vegetable garden. First, you want to make sure that you get it from a reputa‐
ble source, because there can be some herbicide carryover that doesn’t get composted out, which can in
turn affect your vegetables just like they would any broadleaf weed. Also, you only want to use decom‐
posed manure. It should be aged at least 6 months in an open pile or after it’s composted. Most manures
purchased from garden centers have been kiln dried so all the pathogens have already been removed.
For watering and weed management, the general rule of thumb is 1 inch of water per week in‐
cluding rain, so a rain gauge is important to keep track of precipitation. Make sure that when supplemen‐
tal water is used that it is only applied to the ground around the plant and not on the leaves. The longer the
leaves are wet the higher the chances of disease problems. Weeds will compete with plants for that water,
so it’s critical that they are controlled. A steel hoe is a vegetable gardener’s best friend unless the weeds
are directly around the base of the vegetable which you would then pull by hand. The best way to control
weeds is to get them from the start by using mulch. Apply organic mulches 2 to 4 inches deep around
plants, and this will also helps conserve soil moisture and reduce the amount of watering required.
When working in the garden, personal hygiene should take precedence. Make sure to wear gloves
and wash your hands well after working in the garden. When harvesting vegetables you can remove the
outer leaves of leafy crops, and for all vegetables make sure to wash with a mild detergent to remove dirt
and dust.
Always make sure to monitor for insects and diseases. A simple walk‐through every few days
should be enough to catch something before it becomes a major problem. While there are many insects
and diseases that plague vegetable gardens in the Piedmont, if they are discovered early enough steps can
be taken to overcome them without a huge hit to production.

Garden Reports
All Saints Episcopal Church Garden of Eatin’
Our community donation garden has a partnership with the food pantry at nearby Celia
Phelps United Methodist Church. All Saints, with four raised beds (4’x20’) received a Green
Grant award from Episcopal Diocese of NC for installation of a water line to service garden. We are entering
the third growing season in 2018. (Stephen McCollum)
Cedar Street Community Garden, High Point
Being a part of something as wonderful as a community garden brings forth a sense of joy and peace among all
those involved. It has brought neighbors together and formed friendships. It has shown how much good can
come out of something when we all work together. Not only have we planted seeds of fruits and vegetables,
but we have also planted friendship and love. (Sarah Sanders)
From the Peace Community Garden, some interesting ideas: Vision: To eradicate food insecurity in communi‐
ties significantly impacted by limited geographic or economic access to healthy food.
Mission: To develop a sustainable sub/urban farm that grows, distributes and makes low cost, high quality
food accessible to individuals, families, and businesses in the Triad Community.
Values:
 Share the wealth of the land with others.
 Educate families on healthy eating & self‐ sustainability.
 Advocate against issues that create/sustain food insecurity.
 Collaborate with others who share our interests in eradicating food insecurity.
 Steward our resources with integrity, excellence, & respect for others.
New Jerusalem’s Gadis Garden: We’re expanding this season! In 2016, we started with 2 garden beds. This
year, we will have at least 6 beds for vegetables, herbs, and fruits for the community. Here are some photos to
show our progress. (Malia Walker)
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The Plant Sale Is Coming!
The Plant Sale Is Coming!
The 16th Annual Extension Master Gardener Passalong
Plant Sale is not to be missed! May 11 ‐ 12, 2018, at the N.C. Coop‐
erative Extension, Guilford County Center, 3309 Burlington Road.
We have plants in every category ‐ Sun Perennials, Shade Lovers,
Natives, Pollinators, Succulents, Trees, Shrubs, Veggies, Herbs,
Annuals, Houseplants and more. Master Gardener volunteers will be on hand to answer your gardening ques‐
tions and advise you on the right plants for your garden. Come early for the best selection! For more informa‐
tion, contact the Guilford County Cooperative Extension office at 336‐641‐2400. See you there!
The Master Gardener volunteers are also offering pre‐ordered Ferns & Hostas. We have a great
selection of six gorgeous ferns and five fabulous hostas. Plants are in quart sizes and are $6 each. This pre‐sale
ends March 14. Pickup will be on Thursday, May 10, from noon ‐ 5:30 pm. Contact any Master Gardener for
more information, or call the office at the number above.

Sharing Your Excess in Guilford County
(Editor’s Note: Sharing really IS caring . . . . . .and gardeners are some of the most
generous people in the world.)
We have had interest from groups that want to start community gardens,
but have limited funds to get things going. Does your garden have an excess of
materials, tools or supplies that your gardeners no longer need and you would be
willing to donate? Items that are useful: lumber for raised beds; regular or soaker
hoses; tools such as rakes, trowels, shovels; seeds that you are not going to be
using this season, etc. Let us know the item/s and your contact information and
we will publicize them in our April newsletter.
Linda Anderson anderson7510@gmail.com

SHARE THE HARVEST
As you are planning what you will be growing this year in your community
garden, please consider planting an extra row that you can donate to Share
the Harvest, the non‐profit started by Guilford County community gardeners
to help feed the hungry. We collect produce at our collection sites through‐
out the county during the growing season, from the beginning of June
through the end of October, and then distribute it from the Interactive
Resource Center in downtown Greensboro to agencies that either have a food
pantry or prepare a meal for the hungry. In 2017 9,392 pounds of fresh
produce were donated. Thanks! An updated list of collection sites will be in
the April newsletter.
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Why are we making such a big deal out of crop rotation? Because it’s one of the most
important, and most often overlooked, ways to keep your garden healthy and productive!
Before this summer gardening season ends and you plant your fall crops, take a moment to either
photograph your current garden or make detailed notes of where each type of plant is located.
Next spring, before you put the first plant in the ground, refer to the handy illustration on the
previous pages to be certain you don’t plant the same type of crop in the same location once again. Yes,
it’s challenging to rotate crops in a small raised bed. One approach, if you’re friendly with your gardening
neighbors, is to do a joint crop rotation. Three of you can agree to devote three entire raised beds to one
kind of crop per bed instead of planting multiple veggie types in each of the beds. This spring, Joe can
grow tomatoes, Mike can grow squash and cukes, and Millie can grow, say, beans. That will eliminate try‐
ing to manage three different plant types in a 4’x 8’ bed, which admittedly becomes challenging.

Keep YOUR garden soil healthy and happy: Rotate those crops!

Root View Box
Some of the plants we eat grow below the ground. A “Root View Garden” allows you to actually view
these plants as they grow.
What you need:
 Half‐gallon milk carton (a coated cardboard box, not a plastic jug)
 Clear plastic wrap
 Strong tape, like packing tape or duct tape
 Scissors
 Potting Soil
 Carrot Seeds
 Radish Seeds
What to do:
1. Using your scissors cut off the top of the milk carton
2. Poke a hole in the side of the milk carton and cut out a square, about 4 inches wide and 4 inches
high or slightly higher.
3. Cut a piece of plastic wrap to fit over the window. Tape it tightly on all sides.
4. Fill the carton with soil and plant a few of the carrot and radish seeds.
Water the soil and put the carton in a sunny place.
1. Since the roots tend to grow straight down, put something under one end of the carton to slightly
tip it to keep the growing roots visible.
Over the next few weeks, enjoy watching your roots grow!
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Growing Dill in the Home Garden
Linda Brandon, EMGV
Gardening doesn’t get a great deal easier than growing dill (Anethum graveolens). It works well in a
large container (large primarily because these rascals can grow tall, and they can sort of overwhelm a small
container and become top‐heavy). Dill grows like a weed in our climate. When you go to the local garden
center, pick the seeds that appeal to you; I’ve never found a huge difference among the varieties, frankly.
Three popular strains are called Mammoth, Bouquet, and Fernleaf, and most good garden centers will have
at least two of the three.
Dill needs to be planted after the danger of frost has passed . . . . but it doesn’t thrive in our intense
summer heat. Since it grows quickly, you may be able to harvest some for dill pickles just about the time
your cucumbers are ready to preserve. Don’t even look for dill transplants at the garden center, since this is
one herb that does not enjoy being transplanted.
Like most herbs, dill prefers what’s called a “lean” soil — specifically, that refers to soil that isn’t
too rich in nutrients. Rich soil will give you abundant green growth, but at the expense of slightly weaker
flavor (if you’re harvesting the leaves). It likes to be grown in fairly dry conditions, so mind your watering
(another good reason to use a large pot, since it may drain more effectively than a planting in the ground).
When using dill, the immature seeds and fresh leaves provide the signature flavor to dill pickles.
The entire flower head and foliage are added to the pickling mixture and slowly infuse the pickles with the
dill flavor. To harvest, follow these simple steps:
 Select a flower head that has finished blooming and is setting seeds. Choose one with fresh green seeds
instead of dry brown seeds.
 Cut off the entire flower head and place it upside down in the container, so the seeds aren’t shaken out
and lost.
 Store the seeds and leaves in the refrigerator for up to 24 hours. The leaves will quickly lose their flavor
if kept longer than that.
As a bonus for butterfly lovers, dill is a member of the Apiaceae family, which also includes parsley,
Queen Anne's Lace, carrot, celery, and fennel. This family is a host plant for the swallowtail butterfly cater‐
pillar.
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Please note that this article is from Clemson.
The NCSU article on cabbage was geared toward commercial growers.

CABBAGE & CHINESE CABBAGE
Revised by Barbara H. Smith, HGIC Horticulture Extension Agent, Clemson University, 08/16. Originally prepared by Powell Smith,
Lexington County Extension Agent, and Nancy Doubrava, HGIC Horticulture Specialist, Clemson University. New 06/99. Images
added 8/16.
HGIC 1303

Planting
Cabbage (Brassica oleracea, Capitata Group) and Chinese cabbage (Brassica rapa, Pekinensis Group) are
cool‐season vegetables that should be grown in early spring or fall. They grow best at temperatures of 60 to
65 °F.
Chinese cabbage forms dense heads that may be very upright and tall (Michihili types) or round and barrel‐
shaped (Napa types). The leaves are slightly wrinkled and thinner than the leaves of regular cabbage with
wide, crisp midribs.
Like many other cool‐season crops, they will "bolt" or produce a flower stalk if exposed to a prolonged cold
period of 10 or more continuous days of temperatures between 35 and 50 °F following a favorable growing
period. When planted in the spring, cabbages must be planted early enough to ensure that they are har‐
vested before temperatures become too hot. Mature cabbages can withstand temperatures as low as 18 to
20 °F.
Cabbage transplants are best for spring plantings, but fall plantings may be directly seeded into the row.
Plant spacing affects head size. For 2‐ to 3‐pound heads, transplant plants or space seed 9 to 12 inches apart
in rows 36 to 44 inches wide. Varieties for sauerkraut are spaced wider.

Cultivars
Cabbage: Bravo, Market Prize, Rio Verde, Savoy Express, Tropic Giant (hybrid), Green Jewels (hybrid)
Chinese Cabbage: Pak Choi Type ‐ Joi Choi (hybrid)

Soil
Cabbage grows well on a wide variety of soils, but a well‐drained sandy loam with high organic matter con‐
tent is preferred. Soil pH should be 5.8 to 6.5. Have your garden soil tested several months prior to planting
and adjust soil pH according to recommendations.

Fertilizing
A soil test is always the best method for determining the fertilization needs of the crop. If a soil test has not
been taken, apply 5‐10‐10 at 3 pounds per 100 square feet before planting. These vegetables should be side‐
dressed once during the growing season. Side‐dress with 34‐0‐0 at 1 pound per hundred feet of row or 15.5‐
0‐0 (calcium nitrate) at 2 pounds per 100 feet of row. More frequent side‐dressing may be required if the
garden soil is sandy or leaching rains occur.

Watering
Water the garden to provide a uniform moisture supply to the crop. The garden should be watered in the
morning so that the foliage is dry before dark. Water sufficiently to moisten the soil to a depth of at least 6
inches. Light sprinklings will encourage shallow rooting of the plants. The critical periods for moisture are
stand establishment and crop maturation. It is important to have a constant uniform moisture supply to pro‐
duce a high‐quality crop and to have the spring crop mature before high summer temperatures. Mulching
can help conserve water and reduce weeds.
continued
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Harvest & Storage
Cabbage should be ready for harvest 60 to 80 days after planting transplants. Harvest cabbage when the
head is firm and has reached adequate size depending on the variety and growing conditions. Once cut,
move it out of the sun as soon as possible. Cabbage will "sunblister" and lose weight in direct sun. Store
all harvested cabbage in the refrigerator. Cabbage can be stored at 34 °F and 98% humidity for up to five
months.

Problems
Head cracking or splitting occurs due to excessive water uptake and growth near maturity. Root‐prune
with spade or trowel or twist the stalk to break some of the roots and reduce water uptake.
Several worms (imported cabbageworm, cabbage looper, diamondback moth caterpillar), harlequin
bugs, cabbage maggots, aphids and flea beetles are the major insect problems. For more information,
see HGIC 2203, Cabbage, Broccoli, & Other Cole Crop InsectPests.
Common disease problems include black rot, wire stem, damping‐off, downy mildew, Alternaria leaf spot
and watery soft rot. Cabbage is more susceptible to wire stem and downy mildew than Chinese cabbage.
Chinese cabbage is more susceptible to Alternaria leaf spot.
Black rot causes the most serious damage and appears as V‐shaped lesions down the leaves and spreads
into the water conducting system of the plant. Black rot is caused by a bacterium that is seed‐borne or
that can be transmitted by transplants. Warm, moist weather favors the disease. There is no control for
black rot once it is established in a planting. Prevent black rot by purchasing transplants that are marked
with a tag indicating that they are certified disease‐free or plant western‐grown chemically treated seed.
For more information, see HGIC 2202, Cabbage, Broccoli, & Other Cole Crop Diseases.
Excerpted from Home Vegetable Gardening, EC 570, 2002.
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Family Garden Day is Coming!
Guilford County Extension Master Gardener Volunteers
are celebrating their Fifth Annual Family Garden Day event, April 18,
from 9 a.m. to 1 p.m., and you’re all invited!
This year’s theme will be Back Porch Gardening, with a focus on
those who want to grow some of their own food but perhaps lack time,
space, or resources. Master Gardeners will demonstrate a variety of
quick, easy, and economical ways to use containers to grow food.

Think FLOWERPOT FOOD!
Join us in the Legacy Demonstration Garden on the Extension
campus at 3309 Burlington Road in Greensboro. We’ll have seedlings for
sale, kids’ hands‐on activities, and give‐aways!
Carol James and Janet Sommers, EMGV Public Events Co‐Chairs

Recipe Corner
Since we talk about cabbage in this issue, here’s my very
favorite cole slaw recipe, lifted with a couple of notes from the
Better Homes & Gardens Cookbook. (I know slaw is almost as
divisive as barbecue in North Carolina — I like mine creamy, with
long pieces of cabbage, so that’s the kind I fix. If you have a recipe
for a more vinegary version, or one using the tiny chopped pieces of
cabbage, feel free to send it on in. We’ll be glad to give equal time
and share it, too!)
Shred three cups of cabbage extra fine. (You can shred it in
advance and keep it crisp in ice water in the fridge for an hour or
more. Just be sure to drain well before using.)
Combine:
 1/3 cup of mayonnaise or salad dressing
 1 tablespoon vinegar
 2 teaspoons sugar
 1/2 teaspoon salt
 1/2 teaspoon celery seed
Stir until the sugar dissolves completely.
Toss the dressing and the cabbage well, and dig in!

North Carolina Cooperative Extension Service
Guilford County Center
3309 Burlington Road, Greensboro, NC 27405
336-641-2404

North Carolina State University and North Carolina A&T State University commit
themselves to positive action to secure equal opportunity regardless of race, color,
creed, national origin, religion, sex, age, or disability. In addition, the two Universi‐
ties welcome all persons without regard to sexual orientation. North Carolina State
University, North Carolina A&T State University, U.S. Department of Agriculture,
and local governments cooperating.

23

